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ing announcement, 187A 

Finn, J.F., book review, Strategy of Pcllution 
Control, by P. MacBerthouex and Dale 
F. Rudd, 458A 

—— book review, Treatment of Industrial 
E fluents, edited by A.G. Callely, C.F. 
Forster, and D.A. Stafford, 459A 

Firestone, David, AOCS president’ s inaugural 
address, 526A 

-—— attends IUPAC Warsaw meeting, 200A 

—— profile, A 

—— on various AOAC work program, 

Fitzpatrick, David A. (Tony), named staff 
editor, 686A 

Food and Drug Administration, proposes 
cosmetic change, 122A 

Food Protein Council, elected John J. Anton 
1977-78 chairman, 105A 

Four Corners, report from Afghanistan, 456A 
report from Brazil, 891A 
report from Czechoslovakia, 175A 
report from Germany, 764A 
report from India, 176A 

—— report from Spain, 176A, 764A 
report from Yugoslavia, 456A 

Fourth Survey of Technological Breakthrough, 
states replacement of petrochemicallv de- 
rived products by similar products made 
from natural sources, will become prac- 
tical, 892A 

14th World Congress of the International 

Society for Fat Research, general in- 

formation, 366 
registration information, 366A 

Fox, Jay B., Jr., book review, Protein Cross- 
linking: Vol. 86A— Biochemical and Mo- 
lecular Aspects; Vol. 86B—Nutritional and 
Medical Consequences, edited by Mendel 
Friedman, 376A 

Frankel, Edwin N., book review, Hydrogena- 
tion Catalysts, by Robert J. Peterson, 
181A 

—— received U.S. Department of Agriculture 
Superior Service Award, 513A 

Freckmann, James K., report on Yugoslavia’s 
fats and oils industry, 393A 

French Oil Mill Machinery Co., 
plants in Mexico, 887A 





to build two 


G 


J. Fred, book re Industrial Sol- 
vents Handbook, ho “Ibert Mellan, 282A 
Society for Fat Research, conference 
pantoernne 682A 
for Study of Fats, annual 
meeting announcement, 583A 
y of Fat Sciences, establishes 
protein committee, 96A 
in, » recipient of 1978 Merit 
Award in Chromatography by Chicago 
Gas Chromatography Discussion Group, 
477A 
Gershon, Sol D., receives special award for 
30 years of service to SCC, 206A 
Research 1978 Conference on Lipid 
Metabolism, meeting announced, 274A 
Graci, elo V., joins Southern Regional Re- 


ter, 696A 
Greenberg, M., installed as Society of 
Cosmetic Chemists director, 206A 


H 


Hasman, John, plans updated version of 
speakers listing, 105A 
Robert >. a John Fritz Medal 


Hercules, Dublished bulletin on polymers, 206A 
High Density rotein Symposium, see 
s of AOCS, 1978, St Louis, 522A 
H.L.S. rm hy starting six plants, 547A 
Holman, Ralph T., How Essential Are Essen- 
tial Fatt Acids?, TI4A 
—— profile, 782A 
— jent of Award in Lipid Chemistry, 


Honered Student Award, call for nominations, 
451A, 500A, 578A, 676A, 781A 

—— list of 1978 recipients, 284A 
icture of 1978 recipients, 524A 

The Hormel Institute, annual report available, 


I 


Institute of Food Technologists, continuing 
education for food technologists available 
through program promoted by Chicago 
section, 517A 

—— northeast section conference announced, 


—— report from latest scientific status sum- 
mary, 

—— 38th annual meeting, symposium an- 
nounced, 7A 

—— Walter Clark president-elect, 508A 

International Association of Oilseed Crushers 
1978, president’s review, 300A 

International Congress on Oilseeds and Oils, 
AOCS to co-sponsor, 693A 

——AOCS will help arrange group travel 
plans, 754A 

—— meeting announced, 589A 

—— plenary session lecturers announced, 806A 

—— program topi - ae 367A 

International for Fat Research, 
sponsoring a nS conference, 74A 

International Symposium on Protein Utiliza- 
tion, announcement, 539A 

International Union of Pure and Applied 
Chemistry (IUPAC), report on 1977 meet- 
ing of the Commission on Oils and 
Fats, 200A 

ISO (International Organization for Stan- 
dardization), report on September meet- 
ing, 200A 

—— spring meeting announced, 200A 


J 


Jensen, Robert G., book review, Enzymes of 
Lipid Metabolism, edited by S. Gatt, L. 
Freysz and P. Mandell, 822A 

Johnston, Patricia V., book review, Advances 
in Nutritional Research, Volume 1, edited 
by Harold H. Draper, 872A 

—— Food and Your Well-Being, by Theodore 
P. Labuza, 181A 

—— Nutrition, Immunity, and Infection, Mech- 
anisms of Interactions, by R.K. Chandra 
and P.M. Newberne, 511A 

—— Nutrition Planning, Vol. 1, No. 1, 511A 

—— Nutritional Aspects of Fats, edited by J.C. 
Somogyi and A. Francois, 862A 

—— Progress in Human Nutrition, Volume 2, 
edited by Sheldon Margen and Richard 
Ogar, 862A 

—— Understanding Nutrition, by Eleanor N. 
Whitney and Eva M.N. Hamilton, 182A 

Jones, Robert B., book review, Understanding 
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Chemical Patents, by John T. Maynard, 
762A 


Jungermann, Eric, announced formation of 
Jungermann Associates, 791A 


K 


Kirsch, F.W., letter to the editor, 505A 


L 


Lamm, R. McFall, Jr., feature article in Fats 
and Oils Situation, A 

League For International Food Education, 
names Dr. Carol I. Waslien executive 
director, 887A 

Luippold, D.A., honored stud2nt award winner, 
284A 


Lyon, Jim, address ‘‘AOCS—How Does it 
Stack Up’’, 528A 


Masiero Industrial S.A., announces two con- 
tracts, 515A 

—— building two systems, 104A 

McCormick, John A., _ president-elect of 
Federation of Societies for Coatings Tech- 
nology, A 

Meetings of AOCS, 1978, St. Louis, abstracts 
of papers, 233A 

—— banquet, pictorial review, 531A 

—— book exhibit information, 320A 

——~— entertainment, pictorial review, 226A 
exhibitors, pictorial review, 533A 
general information, 227A, 313A 
general report, 519A 

—— High Density Lipoprotein Symposium, 
yictorial review, 522A 

—— list of exhibitors, 320A 

—— past presidents dinner, pictorial review, 
520A 


—— placement center instructions, 228A, 322A 
president’s club reception, pictorial re- 
view, 530A 

—— registration information, 143A 
soap, detergent & cosmetic topics in 
technical sessions, 204A 

—— technical program, 146A 

—— tentative committee schedule, 316A 

Meetings of AOCS, 1979, San _ Francisco, 
call for papers, 451A, 500A, 574A, 670A, 
T50A 


—— George Cavanagh named general chair- 
man, 582A 

_— and tradition, 886A 

808A 

symposia chairpersons named, T50A 
symposia topics announced, 670A 

Meshnick, Daniel J., received 1978 Achieve- 
ment Award of the Northeast Section of 
the AOCS A 

Milliken Chemical, hydrogenation unit oper- 
ating, 283A 

Min, D.B., chairman for symposium ‘‘Objec- 
tionable Flavor in Foods—Chemistry and 
Methodology’’, during Institute of Food 
Technologists 38th annual meeting, 367A 

Monsanto, finances study of effects of phos- 
phate bans, 121A 
published technical bulletin, 638A 

Mounts, T.L., visits Iberia ard Morocco, spon- 
sored by American Soybean Association, 
512A 

Murphy, M.G., honored student award winner, 
284A 


N 


National Renderers Association, annual meet- 
ing review, 110A 
convention announced, 696A 
sponsors executive visits, 517A 
National Science Foundation, survevs programs 
in science for women and girls, 680A 
Natioral Soybean Processors Association. an- 
proved six proposals to improve and in- 
crease U.S. soybean meal exports, 773A 
committee to push exports, 283A 
election of officers, picture, 84A 
elects officers, modifies trading rules, 
887A 
—— trading rules book available. 96A 
Neumunz Inc., announces plant in Iran. 104A 
New Members, accepted at AOCS 69th an- 
nual meeting, 540A 
New Products, 80A. 178A. 986A. 380A. 466A, 
514A. 584A, 694A, 770A, 826A. 874A 
New Publications, 84A, 182A, 283A, 385A, 
459A, 512A, 580A, 686A, A 


Newman, Howard A.I., book review, Athero- 
sclerosis Reviews, Vol. 1, edited by 
Rodolofo Paoletti and A.M. Gotto Jr., 
372A 

—— Atherosclerosis Reviews, Vol. 2, edited by 
Rodoiofo Paoletti and A.M. Gotto, Jr., 


372A 
Norris, Frank A., retires from Kraft Inc., 
696A 


0 


Oates, John J., to head Federation of Society 
for Coatings Technology, 82A 

Obituaries, Bartholomew, H. Dean, 589A 

—— Bowling, J.G., 692 

—— Boynton, Bert, 186A 

—— Detwiler, S.G., 545A 

—— Gandy, Dalton E., 692A 

—— Good, Robert D., 166A 

—— Hodges, Lawrence H., 766 

— — Hoerr, Charles W. ‘Ghar. 278A 

—- Hopper, Turner H., 476A 
Kalustian, Clare, 692A 

— King, A.J., 820A 

—— Nesom, Eugene, 692A 

— Potter,’ George, 589A 
Prevost, E.S., 766A 

—— Rowland, G. H., 589A 

— Schuette, Henry A., 312A 

—— Simcox, W.J., 766A 

—— Stephens, Marlyn W., 78A 

—— Stetzler, R.S., 766A 

—— Stovall, T.A., A 

—— Zajcew, Mykola, 766A 

Officers of AOCS, 1978-79 candidates an- 
nounced, pictorial review, 101A 

—— 1978-79 installation of officers, 
report, 389A 

—— 1979-80, nomination suggestion blank, 


pictorial 


815A 
ay ees Chemists, three added to list, 


A 
Oil Technologist Association of India, spon- 
soring a world conference, 74A 
Oleott, Harold, will speak at NORCAL Sec- 
tion meeting, 835A 


P 


Pelick, Nicholas, profile, 832A 
recipient of 1978 AOCS Award of Merit, 
524 

People & Places, 82A, 174A, 298A, 378A, 
460A, 518A, 582A, 768A, 824A, 860A 

Perkins, E.G., book review, Developments in 
Hydrocarbon Biodegradation-1, edited by 
R.J. Watkinson, 580A 

—— book review, Environmental Chemistry, 
edited by. J.O.M. Bockris, 684A 
—— book review, Food Chemistry, Part 1, 
edited by Owen R. Fennema, 580A 

—— book review, Handbook of Environmental 
Data on Organic Chemicals, by Karel 
Verschueren, 510A 

—— book review, Ion Chromatographic Anal- 
ysis of Environmental Pollutants, edited 
by Eugene Sawiki, J.D. Mulik, and E. 
Wittgenstein, 510A 

Pfeffer, P.E., book review, Molecular Spec- 
troscopy, edited by A.R. West, 182A 

Phan, DY., honored student award winner, 


A 
Pittsburgh Conference on Analytical Chemistry 
and Applied Spectroscopy, theme an- 
nounced, 835A 
Placement Center, instructions, 228A, 322A 
Plains Cooperative Oil Mill, announces plans 
to — cottonseed extraction plant, 


Poth, Harry, treasurer of Federation of Socie- 
ties for Coatings Technology, 82A 
President’s Club & Honor Roll, 76A, 168A, 
276A, P- 454A, 568A, 678A, 756A, 
818A, 858A 

Privett, Oreilie profile, 292A 

Processing & Quality Control of Fats & Oils 
Short Course, see AOCS Short Course 
on Processing & Quality Control of 
Fats & Oils 

Procter & Gamble, announces rew vice 
nresidents, 205A 

Profile, Dutton, H.J., 586A 
Eijadi, M.. 690A 

—— Firestone, David. 388A 

—— Holman. Ralph T.. 782A 

—— Pelick. Nicholas, 832A 

—— Privett. Orville, 292A 

Purdy, Richard, named presidert of San Pablo 
Manufacturing Corp. of PVO, 670A 


Q 


Quality Control Seminar, announced, 830A 


R 


Referee Chemist, application for certification or 
recertification, 187A 
Referee Chemists, 1978-79 certificates issued, 


Herbert L., named lab chief at 
USDA Eastern Regional Research Center, 


A 
Rupar, C.A., honored student award winner, 
284A 


Sallee, E.M., book review, Aquametry, Part 1, 
by John Mitchell, Jr. and Donald Milton 
Smith, 83A 

Schneider, Wilma J., will deliver paper during 
annual meeting program of Federation of 
Societies of Coatings Technology, 678A 

Schwitzer, M.S., retires as director for Akzo 
Chemie U.S. Ltd., 696A 

SD&C Industry News, 121A, 205A, 348A, 420A, 
480A, 522A, 638A, 726A, "790A, 841 


894A 

Sections of AOCS, Northeast Section, conclud- 
ing meetings programs announced, 98A 
gives 1978 Achievement Award to Daniel 
J. Meshnick, 892A 

—— March meeting report, 387A 

—— meeting announced, 688A 

—— officers announced, 588A 

—— pictorial review of annual Ladies’ Night, 
688A 


—— pictures of Oct. 4 meeting, 98A 
—— September meeting announcement, 588A 
oa j= of annual symposium, pictorial report, 


Sections of AOCS, North Central Section, 
“Current Concepts of Food Ingredients 
Update °78’’ symposium, pictoral report, 
386 


A 

—— “Current Concepts of Food Ingredients— 
Update °78’’ symposium, speakers an- 
nounced, 98A 

—— meetings announced, 688A 

—— November meeting announced, 806A 
review of second meeting, 98A 

—— September meeting review, 824A 
symposium speakers named, 184A 

Sections of AOCS, Northern California Section, 
December meeting announced, 835A 

—— election of officers, 177A 
sponsors symposium at Western Food 
Industry Conference, 99A 

Sheppard, Alan J., will receive 1978 Fellows 
of the Association of Official Analytical 
Chemists Awa 680A 

Shotwell, Odette L., will receive 1978 Fellows 
of the Association of Official Analytical 
Chemists award, 680A 

Silbert, Leonard S., speaker at Northeast Sec- 
tion November meeting. 688A 

Simko, J.P.. book review, 1977 Annual Book 
of ASTM Standards, Part 30, by the 
American Society for Testing and Ma- 
terials, 684A 

Sirron-Rosedowns, announces contracts, 99A 

—— building new test a 517A 

Sralle Check Sample gram, 
a announced, 537A 

—_— 1978-79 nrogram announced, 185A, 288A, 
385A, 478A 

Soap and Detergent Association, annual meet- 
ing report, 206A 

——. annual meeting topics announced, 841A 

—— ‘‘Detergents—in Depth’, symposium, 
meeting review, 481A 

Soaps, Detergents, and Cosmetics section, will 
be continued, 522A 

Society of Cosmetic Chemists, annual scientific 
meeting scheduled, 791A 

—— annual technical meeting report, 206A 

—— call for papers for 1978 scientific meet- 
ing, 421A 

—— fourth midwest 
ment, 638A 

—— Midwest Chapter, 
421A 

—— Midwest Chapter, picture, 418A 

Soybean Oil, the Ugly Duckling of the Soy- 
bean Industry, by H.J. Dutton, 195A 

State of the Societv, address by Thomas H. 
Applewhite, 525A 

Stupel, Helmut, named consultant for Deter- 
gent Products by Shell Chemical, 481A 

Summerfield, F.W., honored student award 
winner, 284A 

Susi, Heino, book review, Advances in Infrared 
and Raman Spectroscopy. Vol. 3, edited 
by R.J.H. Clark and Re. Hester, 374A 

Swern, Daniel, book review, Aliphatic Chem- 
istry, Vol. 5, 279A 

—— book review. Aromatic and Heteroaromatic 
Chemistry, Vol. 5, senior renorters C.W. 
Bird and G.W.H. Cheeseman, 279A 

Symp Cc dity Oil Markets, 597A 


1977-78 


symposium announce- 


officers announced, 








DECEMBER, 1978 


T 


Tallow, as No. 2, is trying harder, 786A 

Taussky, Ilona, attends AOCS 69th annual 
meeting, 545A 

10th International Congress of Cosmetic 
Chemists, meeting announcement, 420A 

— Annual Midwest Regional Symposium 

the Society of Cosmetic Chemists, 

a review, 122A 

Third International Conference on Jojoba, 
urges Jojoba trade association formed, 


Thurman, Benjamin H., receives honorary 
doctor of science degree from Davidson 
College, 477A 


U 


United Nations Industrial Development Or- 
ganization (UNIDO), report on meeting 
on the vegetable fats and oils industry, 
92 


United States soybean supply, probably will 
be a record 1.9-plus billion bushels, 892A 

USDA, Agricultural Research Service, report 
on the commercial applications of re- 
search, 513A 

—— begins competitive grant program, 84A 
January report, soybean production, 294A 

—— March report, oilseed exports, 465A 

—— May forecast, 547A 

—— merged with Agricultural Research Ser- 
vice, 180A 
regional .-Y centers, major fund cuts 
proposed, 
reports U. s utiaanit free of soybean 
rust, 110A 

—— Title 1 vegetable oil allocations set, 94A 

USDA Economics, Statistics, a rative 
Services, report fats and oils exports, 

USDA’s Fats and Oils Outlook, foresees 
modest increases in soybean crush, 682A 

U.S. Department of Commerce, final 1977 re- 
port on production, consumption, and 
stocks of fats and oils, 393A 

U.S. a Trade Commission on ‘‘Im- 


Food Fats and Oils: Growing 
ad 


oo for U.S. Agriculture’, new 


report, 


Vv 


Van Duyne, Frances book review, The 
Book of Tofu, Pood. for Mankind, Volume 
1, by William Shurtleff and Akiko 
Aoyagi, 868A 

Vennart, George P., named chairman of the 
Pathology Dept. at Medical College of 
Virginia School of Medicine, 187A 

Viscione, C.E., book review, Conservation of 
Resources, A Symposium held at the Uni- 
versity of Glasgow, April 1976, 458A 


WwW 


From Washington, 89A, 180A, 284A, 384A, 
464A, 516A, 583A, 724A, 830A, 872A 
Williams, L.D., elected vice president-research 

at Central Soya Company, 762A 
Willis, William E., named PVO’s new director 
4 ——— research and development, 


Witting, Aloyd A., book review, Developments 
in Chromatography I, edited by C.E.H. 
Knapman, 760A 

—— book review, Dietary Fats and Oils in 
Human Consumption, 510A 
—— book review, Free Radicals in Biology, 
Vol. Ill, edited by W.A. Pryor, 760A 
—— book review, Handbook of Derivatives for 
Chromatography, 181A 

—— book review, Handbook of Lipid Research, 
Vol. 1, edited by Arnis Kuksis, 684A 

—— book review, Lipid Metabolism in Mam- 
mals Vol 1 & 2 A 

—— book review, Methods in Membrane Bio- 
logy, Vol. 8, edited by E.D. Korn, 83A 
book review, Nutrition and Cancer, Vol. 6 
of ‘“‘Current Concepts in Nutrition’’, by 
Ed M. Winick, 458A 

— book review, Pathophysiology, Vol. 3, 
“The Bile Acids’’, by P.O. Nair and D. 
Kritchevsky, 282A 

—— book review, Practice of Thin Layer Chro- 
matography, by J.C. Touchstone and M.F. 
Dobbins, 686A 

Wolf, Thomas, book review, Contemporary 
Liquid Chromatography, by R.P.W 
Scott, 374A 

—— book review, HPTLC: High Performance 


ANNUAL INDEX 


Thin-Layer Chromatography, edited by A. 
Ziatkis and R.E. Kaiser, 279A 

World Conference on Soaps and Detergents, 
conference officers, pictorial review, 4A 

—— coordinators and session chairmen, pic- 
torial review, 10A Me 
cosponsoring & supporting organizations, 
list, 7A 
exhibitors, pictorial review, 56A 
list of conference delegates, 26A 
steering and program committees, list, 6A 

World Conference on Vegetable Food Proteins, 
air travel form, 720A 
exhibit area and exhibitors, list, 722A 
general information, 86A, 591A 

—— goals and purpose outlined, 698A 

—— Honorary & Advisory Committee an- 
nounced, 406A 

—— honorary committee pictorial review, 504A, 
700A 

—— last chance to register notice, 754A 
list of participating organizations, 327A 

—— meeting review, pictures, 876A 

—— Patron of the conference announced, pic- 
ture, 700A 

—— program details, 402A 

—— registration card, 703A 

—— registration forms, 407A 

—— registration information, T01A 

—— round table discussions announced, 712A 

—— spouses program details, 699A 

—— session chairmen, pictorial review, 470A, 
718A 

— — technical program, 188A, 404A, 705A 
travel forms, 411A 

World Fats and Oils Status, in 
Malaysia, India, Philippines, 
Peru, and Italy, 546A 

Wurster-Sanger, contract announced, 315A 


Brazil, 
Mexico, 


Y 


Yugoslavia’s Fats and Oils Industry, report by 
James K. Freckmann, 393A 


SUBJECT 
A 


Acetone insoluble, factor for estimation from 
phosphorus content in soybean oil, 521 

Acetoxymethylstearic acid, synthesis, 337 

Acetylated monoglycerides, identification by 
TLC, 642 

Acetylenic acids, unsaturated, separation by 
silver resin chromatograph 

Acids, by microbial oxidation - . a 
430 


—— by ozone oxidation of alcohols, 536 

—— production during simulated deep-fat fry- 
ing, 718 

trans Acids, in butter and margarine, 252 

——- bleaching earth, properties and use, 


N-Acyl-1, 2 diamino ethane, synthesis, 745 

2-Acyl-1, 3 distearins, polymorphism, 310 

Acylglycerols, anal by high pressure liquid 
chromatography, 649 
synthesis using lipolytic enzymes, 422 

Acylimides, properties of aqueous solns, 293 

Aflatoxin, association with fluorescence in cot 
tonseeds, 591 
contamination of 
111A 

Agglomerated detergents, 141 

Albumin as catalyst of oil oxidation, 610 

Alcohol ethyoxylates, synthesis, 93 

Alcohol sulfates in surfactants, 66 

Alcohols, by microbial oxidation of hydro- 
carbons, 430 
ozone oxidation to carboxylic acid, 536 
production during simulated deep- fat fry- 
ing, 718 

Aldehydes, production during simulated deep- 
fat frying, 718 

Aldehydie acids, production during simulated 
deep-fat frying, 718 

Alkali refining, changes in pesticide levels, 391 
of edible oils, 765 

Alkene-1-sulfonates, dtmn in alpha olefin sul- 
fonates by ozone titration, 905 

Alkenes, carbonylation using palladium cat- 
alysts, 496 

Alkyl imidazolines, synthesis, 741 

Alkyl phosphates, surfactant properties, 839 

Alkyl sulfates, effect of chain length on solu- 
tion viscosity, 300 

Alkylbenzenes, sulfonation technology, 128 

Alkylbenzene sulfonates, in detergents, 66, 98 
structure by “C magnetic resonance, 593 

Alkylbenzene sulfonic acid, titrimetric anal in 
detergent intermediates, 359 

Alkyldimethyl i comp ds as fabric 
softeners, 118 


commercial peanuts, 
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Alkyloxynaphthalene sulfonates, relation of 
structure to properties, 625 

Alkylphenol ethoxylates, synthesis, 93 

Ally isothiocyanate, in volatiles of aged 
mayonnaise, 482 

Alpha olefins, sulfonation technology, 128 

Alpha sulfo fatty acids, processing, 549 

Aluminosilicates, in soaps and detergents, 36 

Aluminum silicates as detergent bu dee, 52 

Ambrosia trifide L, as source of hydrocarbons 
and oils, 657 

Amides, antimicrobial properties, 835 
synthesis and evaluation as plasticizers, 
459 

—_ ne alkyl amines, inhibition of bac- 


854 
nite "gibenytated fatty ammonium fabric 
softeners, 118 
Amine oxides, effect of pH on foam stability, 
—— in cosmetics, 438 
Amines, ethoxylated, in cosmetics, 438 
fatty, inhibition of Clostridium botulinum, 
854 


a acids, as catalysts for fat oxidation, 
03, 
as catalysts for oil oxidation, 610 
Aminodiamides, inhibition of bacteria, 854 
Ammonia-treated corn, lipid anal, 526 
Ammoniocarboxylates, detergent performance, 
98 


Amphoteric surfactants, 98 

Amphoterics, in cosmetics, 438 

Anacardic acid, in cashew nutshell liquid, 663 

Anacarium occidentale, comp of cashew nut- 
shell liquid, 663 

Analysis in oilseed commodity trading, 806 

Analytical procedures of American Oil Chem- 
ists’ Society, 806 

Anchovy oil, production in California, 238 

Anionic surfactants, dtmn of sodium sulfate, 


Antimicrobial activity of fatty acid derivatives, 


IFO 

Antimicrobial compounds, evaluation of ester- 
amides 5 

Antioxidants, effect on flavor of hydrogenated 
and unhydrogenated soybean oil, 345 
effect on vegetable oil flavor stability, 252 
review of use in edible oils and fats, 809 

Antistatic agents for fabrics, 118 

AOM tests, effect of iron and citric acid, 280 

AOS, alpha olefin sulfonates, manufacture and 
use in surfactants, 70, 81 

Apparel, laundering characteristics, 198 

Arab nations, soap and detergent use, 24 

Arachidonic acid, function as essential fatty 
acid, 774A 

Aromatic compounds, production during sim- 
ulated deep-fat frying, 718 

Arsenic, in crude, refined and hydrogenated 
herring oil, 616 

Asclepius incarnata L, as source of hydro- 
carbons and oils, 657 

Asclepius syriaca L, as source of hydrocarbons 
and oil, 657 

Asia, consumption of soaps and detergents, 14 

Australia, soap and detergent industry, 17 

Autoxidation of edible oils and fats, 809 

Autoxidation of linoleic acid, catalysis by 
amino acids and copper ions, 703, 

Averrhoa cararbola seed, oil comp, 340 


B 


Bacteria inhibition by fatty amines, 854 

Bar soaps, finishing techniques, 147 
packaging, 151 

Batyl alcohol, in fish liver oils, 238 

Bellflower, tall, as source of hydrocarbons and 
oils, 657 

Berborates, in cleaning systems, 104 

Betaines, in detergents, 98 

BHA, volatility at high temp, 739 

Biodegradation of amphoteric detergents, 98 

Biodegradation of detergents, 181 

9,9(10,10)-Bix (acetoxymethyl) octadecanoates 
as plasticizers for polyvinyl chloride, 469 

Bixin, oxidation by lipoxygenase linoleic acid, 

6 

Bleaching, of degummed soybean oil, 856 

Bleaching agents, in cleaning process, 104 

Bleaching clays, properties and use, 777 

Bleaching of oils, 777, 781 

Boneset, tall, as source of hydrocarbons and 
oil, 657 

Bread, bleaching by lipoxygenase, 416 

—— Egyptian, fortification with soy flour, 
338A 
lipid interactions with protein and car- 
bohydrates, 285 
substitution of natural lipids by  sur- 
factants, 635 

Bread quality, effect of lipids, 285 
evidence for lipid interaction with protein 
and carbohydrates, 285 

Bromination of a, § unsaturated acids, 669 

4-Bromo-trans-2-hexadecenoate, synthesis, 491 
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Bromotrichloromethane, reaction with ethyl un- 
decenoate, 395 

Buffalo gourd, amino acid comp of protein, 523 

—— fatty acid comp of oil, 

—— oil content of seed, 5: 

Builders, in organic, developments in field, 52 
organic for detergents, 

Builders for detergents, properties and per- 
formance, 52 

Builders in detergent formulations, 49, 52 

tert. Bulylhydroquinone, effect on oil flavor, 
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Butea monosperma, comp of seed oil, 533 
Butter, trans acid content, 257 
fatty acid comp, 257 
Butylated hydroxy anisole, volatility at high 
temp, 739 
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Cacalia atriplicifolia L, as source of hydro- 
carbons and oil, 

Cadmium, dtmn in fats and oils, 695 

—— in crude, refined and hydrogenated her- 
ring oil, 616 

Calorimetry, —?¥ scanning of saturated 
triglycerides, 

Calorimetry of ¥. examination of 
polymorphism, 310 

Campanula americana, as source of hydro- 
carbons and oil, 657 

Candida curvata, fat production by lactose 
fermentation, 683 

Candida lipolytica, fatty acids by oxidation of 
alkenes, 430 

Caramine inpatiens, comp of oil, 873 

eee . as e of fat oxida- 





539 
outenie acids, by microbial oxidation of 
hydrocarbons, 
—— by ozone oxidation of hydroxy compounds, 
- 
Carboxymethylcellulose, as antiredeposition ad- 
ditives, 122 


Carboxymethyloxysuccinate, as detergent build- 


er, 58 

Carboxymethyltartronate, as detergent build- 
er, | 

Cardamine graeca, comp of oil, 873 

Cardanol, in cashew nutshell liquid, 663 

Cardol, in cashew nutshell liquid, 663 

—— oxidation by lipoxygenase linoleic 
acid, 

Carp, fatty acid comp of oil from Puntius 
sarana, 88 

Cashew nutshell liquid, comp, 663 

Castor oil, acetylated, as plasticizer for poly- 
urethane films, 653 
in polyurethane resins, 653 

—— resinous polyol from, 324 
“‘synthetic’’ from hydroxy-conjugated 
octadecadienoic acid, 416 

Castor oil diethanolamide, in urethane resins, 
65, 


Castor oil monoglyceride, in urethane resins, 
53 


Cationic surface active agents, 745 

Cationic surface active agents as_ fabric 
softeners, 118 

Celite, efficiency of removal of phospholipids 
from degummed soybean oil, 856 

Cellulose derivatives, as tA. de- 
tergent additives, 122 

Cellulose ethers, as antiredeposition detergent 
additives, 122 

Celtis sinensis, fatty acid comp of oil, 471 

Centrifuge tubes, procedure to minimize brea‘- 
age, 592 

Cephalaria syriaca, seed oil, 412 

Cetomagracol, polyoxvethylene derivative of 
cetyl alcohol, 748 

Cetyl alcohol, polyoxyethylene ether, 748 

Cetyl phosphate, synthesis and _ surfactant 
properties, 839 

Cheirantus genus, comp of oil, 873 

Chlorinated pesticides, in soybeans and 
products of soybean processing, 851 

—. oxidation by lipoxygenase linoleic 
acid, 

Chocolate, use of confectionary fats, 845 

Cholesterol, in commercial mayonnaise and 
imitation mayonnaise, 548A 

—— in serum, effect of fish oils in diet, 238 

—— of egg yolk, 501 

——- oxidation by lipoxygenase linoleic acid, 
416 

Chromatography, silver resin, fatty acid 
sepn., £ 

Chromium carbonyl, as hydrogenation catalyst, 
577 

—— polymer-complexed hydrogenation catal- 
ysts, 577 

Cirsium discolor, as source of hydrocarbons 
and oil, 657 

Clays, efficiency of removal of phospholipids 
from degummed soybean oil, 856 

Cleaners, hard surface, 93 
US consumption, 1975 and 1976, 5 

Clostridium botulinum, inhibition by aliphatic 
amines and amino amides, 

Clothing, laundering characteristics, 198 


Cocoa butter, comparison with phulwara but- 
ter, 621 
replacement by confectionary fats, 845 
Coconut fatty acids, in cosmetics, 
Coconut industry of Philippines, 306A 
Coconut oil based hard butters, 610A 
Cod liver oil, as vitamin source, 238 
Commodity oil markets, operation and func- 
tion, 599A 
symposium, 597A 
Confectionary coatings, review, 845 
Confectionary fats, application of interesterifi- 
cation, 796 
Confectioners butters, properties, 610A 
Conjugated acids, in butter and margarine, 257 
Conjugated dienes, as measure of fat oxida- 
tion, 539 
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Continuous ” hydrogenation, laboratory-scale, 
383 
—— short contact time method, 
Cooking oils, volatile products of ivilinolein in 
simulated deep-fat frying, 
Copper, dtmn in fats and oils, 695 
—— in crude, refined and hydrogenated her- 
ring oil, 616 
Copper-catalyzed, pressure hydrogenation of 
soybean oil, 
Copra, storage and handling, 751 
Corn lipids, reaction with ammonia, 526 
Corn oil, computer dtmn of structures, 629 
—— dewaxing, 396A 
products of simulated deep-fat frying, 718 
Cosmetics, historical use in oils and fats, 435 
—— oily components, 444 
— use of fatty derivatives, 438 
Cotton linters, uses, 394A 
Cottonseed, glandless, flours from, 690 
storage ard handling, 751 
Cotto: flour, economic evaluation, 690 
Cottonseed meal, oil and lipids of, 270 
— oil, esters of glycerol glucosides, 


—— flavor score correlation with pentanal and 
hexanal contents, 252 

—— flavor stability with antioxidants, 252 

—— glyceryl glucoside esters, cost anal, 567 
oxidation in aqueous and non- -aqueous 
systems, 610 

—— oxidation in presence of amino acids and 
albumin, 610 

—— winterizing, 396A 

Cottonseeds, association of fluorescence and 
aflatoxin, 591 

om. seeds, inactivation of thioglucosidase, 

Crepenynic acids, anal by silver resin chro- 
matography, 561 

Critical micelle conc of nonionics, 297 

Cruciferae, fatty acid comp of oils from 26 
species, 873 

Cruciferae seeds, fatty acid content of 54 wild 
Mediterranean samples, 

Crude oil, effect of storage on quality, 765 

Curcbita foetidissima, oil and protein content, 
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Cyclic a in Finnish tall oil fatty acids, 


Cyclic fatty acids, metabolism in rat, 734 
radioactive carbon-labelled. 734 

Cysteine as catalyst of oil oxidation, 610 

Cytochrome C, oxidation by lipoxygenase 
linoleic acid, 416 
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DDT, behavior during refining of marine oils, 
391 

Decadienal, in volatiles of aged mayonnaise, 
482 


Decyl phosphate, 
properties, 839 

Deep fat frying, biological effects of fat, 711 
chemical reactions in deep-fat frying, 718 
nonvolatile decomposition products of 
triolein, 375 
volatile decomposition products of | tri- 
linolein, 897 

Degumming, changes in pesticide levels, 391 
effect on quality of steam-refined oil, 277, 


synthesis and_ surfactant 


phosphorus and iron removal from soy- 
bean oil, 275 
Degumming of edible oils, review, 765 
Degumming of soybean oil, 856 
iron removal, 286 
removal of preoxidants and phospholipids, 
280 


Deodorization, batch process, 783 

—— changes in pesticide levels, 391 
continuous, 783 
removal of pesticides from soybean oil, 


—— theory, 783 

Deodorization of edible oils, review, 783 

Deodorizer distillate, recovery, 

Deodorizers, equipment design, 413A, 783 

Desolventizer-toasters, use in soybean extrac- 
tion, 754 

Desolventizing systems incorporating toasting 
and cooling, 413A 


Detergency testing using soiled fabrics, 163 

Detergent, market research, 170, 175 

Detergent alcohols, Ziegler synthesis, 93 

Detergent industry, benefit/risk assessment, 
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—— medical factors, 185, 189 

—— occupational health factors, 185, 189 

—— world trends, nel discussion, 216 

Detergent ini tes, titration of sulfuric 
acid and alkylbenzene sulfuric acid, 359 

Detergents, agglomeration methods, 1 

—— antiredeposition additives, 122 

—— aquatic toxicology, 181 

—— biodegradation, 181 

—— builders in, 49, 52 

—— consumer preferences, 170 

—— consumption in Japan and Asia, 14 

——dtmn of alkene-l-sulfonates, 905 

— dry neutralization in production of spray 
dried products, 134 

—— effect of changes in textiles, 198, 202 

—— evaluation for fabric washing, 163 

—— foam stability of amine derivatives, 558 
fragrances, natural and synthetic, 41 

— duty with olefin sulfonates (AOS), 
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—— industry in Israel, 21 
— containing proteolytic enzymes, 
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—— nonionic, by ethoxylation of alcohols and 
phenols, 
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—— packaging of Sy and liquid products, 
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—— petrochemical raw materials, 28 

—— prep and evaluation of monoalkyl phos- 
phates, 839 

—— properties of alpha sulfo acids, 549 

—— properties of polyoxyethylene sorbitol 
tetraoleate, 

—— regulatory control, 177 

—— scanning electron microscopy, 156 

—— soap-based containing amphoteric fatty 
amide derivatives, 741 

—— spray drying, 134 
sulfonation and sulfation technology, 128 

—— testing for aquatic toxicity, 

—— testing procedures, 156, 

—— trends in use in North America, 5 

—— US consumption, 1975 and 1976, 5 

—— use in Australia, 17 

— use in Euro an countries, 9 
volumes wu in surfactants in 1976, 66 

Detergents and eutrophication, Swedish con- 
trol regulations, 178 

Detergents and soaps, in Arab nations, 24 

—— inorganic components, 32 

—— symposium, 5 

Detergents for dishwashing appliances, 213 

— with fluorescent whitening agents, 


Diacylglycerols, anal by high pressure liquid 
chromatography, 649 
synthesis using pancreatic lipase, 422 

Dibasic acids, production during simulated 
deep-fat frying, 718 

2, 3 Dibromostearic acid, synthesis, 669 

Dieldrin, behavior during refining of marine 
oils, 391 

Dienes, coniugated, as measure of fat oxida- 


ion, 539 

Dienoic acids, micro ozonization for anal, 486 

Differential scanning calorimetry, examination 
of polymorphism of triglycerides, 310 

Differential scanning calorimetry of * 
triglycerides, 601 

Diglycerides, anal by high pressure liquid 
chromatography, 649 

—— identification by TLC, 642 

Dihydroxy acids, separation by silver resin 
chromatography, 564 

Dimer acids, noncyclic, metabolic studies in 
rats, 

—— noncyclic, synthesis by reaction of oleate 
and tert-butvl-peroxide, 632 

Dimeric fatty acids, metabolic studies in rats, 


Dimers, from deep fat frying, characterization, 

production 
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Dimethyl dodecylamine oxide effect of pH on 
form stability, 558 

1, 3 Dipamito triglycerides, polymorphism, 601 

Diphenylbenzofuran, oxidation by lipoxygenase 
linoleic acid, 416 

Dishwashing detergents, 213 
based on nonionics, 93 

Diterpenes, biodegradation, 113A 

Dedecanol sulfate, viscosity in mixtures of 
homologues, 

N-Dodecyl-2-amino propionic acid, effect of 
pH on foam stability, 558 

Dodecylamine, inhibition of bacteria, 854 

Double bonds, microozonization anal, 486 

Draba genus, comp of oil, 873 

Draba ontana, comp of oil, 873 
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Edible oils, bulk shipment, 815 





DECEMBER, 1978 


—— degumming and refining, 765 
—— aon, 783 
—dtmn of heavy metals, 695 
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nes 8 during simulated deep-fat fry- 
ing, 718 
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Ether sulfates in surfactants, 
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Ethoxylated alcohols, critical micelle conc, 297 

Ethoxylated amines, in cosmetics, 438 
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carbons and oil, ; . - 
Euphorhia lagascae, _trivernolin igh- 

performance liquid chromatogra ie. 381 
Euphorbia lathyrus, as source of 
and oils, 657 
Eutrophication, effect of detergents, 178 
Extraction of oils, energy conservation, 784A 
Extraction of oilseeds, using 1, 1, 2-trichloro-1, 
ve.’ . > a. 


| —~ —* 754 
Eatenstion soybeans 


rogen "aha addition to 


laria syriaca oil, 412 
iquid chromatography of 


ydrocarbons 


F 


Fabric softeners, review of cationic surface 
active agents, 118 
—— washing, evaluation of detergents, 163 
50, flour fortification, 338A 
AO/ WH report on role of fats in human 
nutrition, 198A 
Fat emulsions, stability prediction by NMR, 


Fats, ashing procedure for metal anal, 695 
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curvata and Trichosporon cutaneum, 683 
chemical and physical methods to eval- 
uate oxidation, 539 
chemical reactions in frying, 718 
chromatographic separation as measure 
of quality of used frying fats, 728 
commercial, glyceride structure, 902 
computer dtmn of structures, 629 
continuous hydrogenation, 892 
frying —— — of simulated 
deep fat frying, 

—— frying, a decomposition products of 
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a _— hydrolysis by lipase hydrolysis, 


heated, biological effects of fat, 711 

—— heated, toxicity, 503 

— inapplicability of comp anal by lipolysis 
on fractionated fats, 903 
interesterification, 796 
oxidation and polymerization during deep- 
fat frying, 711 

—— review of use of antioxidants, 809 

—— simulated deep-fat frying, 718 

—— solid content by pulsed nuclear magnetic 
resonance, 328 

—— thermally oxidized, toxicity, 503 

Fats and oils, availability expectations, 1980s, 
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—— hydrogenation, review, 792 
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—— 1978 world situation, 605A 
—— 1978 world supply estimates, 92A 
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Fats in margarine, effect of physical properties, 
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Fatty acid acrylates and methacrylates, poly- 
merization, 607 
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plasticizers. 


Fatty sy coe ng antimicrobial activity, 
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Fatty acid derivatives in cosmetics, 438 
Fatty acid dimers, metabolic studies in rats, 


2 
Fatty acid ester-amides, antimicrobial prop- 
erties, 835 
Fatty acid propylene glycol esters, identifica- 
tion by TLC, 642 
Fatty acid sarcosinates, in cosmetics, 438 
Fatty acid aaa esters, solvent-free syn- 
thesis 
Fatty ~ Ny antimicrobial activity of hexa- 
chlorocyclopentadiene adducts, 
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—— by carbonylation of olefins using pal- 
ladium catalysts, 496 
—— condensation with ethylene diamine, 745 
—— continuous hydrogenation, 
—— cyclic, metabolism in rat, 734 
—— esters of polyol glucosides, 699 
—— in safflower seeds, effect of fungi, 465 
—— for double bond anal, 


—mono and dihydroxy, by silver resin 
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—— of Cephalaria syriaca oil, 412 
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—— production during simulated deep-fat fry- 
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—— saturated, ™*C nuclear magnetic resonance, 
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separation by silver resin chromatogra- 
phy, 561, 
sulfonation process, 549 
sulfonation technology, 128 

-—— thiocyanation, 583 
transfer hydrogenation, 332 

—— unsaturated, a by silver resin 
chromatography 

Fatty ee Se has,” sulfation technology, 

Fatty alcohols, sulfation technology, 128 

—— Ziegler synthesis, 

Fatty amides, as plasticizers for polyvinyl 
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Fatty amines, inhibition of Clostridium bot- 
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Filtration in edible oil 7 
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Fish oi, development of industry in U.S 

— fatty acid comp of oil from Puntius 
sarana, 
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—— in pharmaceutical products, 238 

—— in treatment of heart disease, 238 

—— pesticide behavior during refining, 391 

—— uses, review, 238 

Fishmeal, in animal feeds, 238 

Flaking rolls, noise abatement during oper- 
ation, 834A 

Flavor of oils, correlation with headspace com- 
ponents by GC, 2 
correlation with pentanal and hexanal 
contents, 252 
sensory testing, 739 

Flavor stability of soybean oil, effect of anti- 
oxidants, 345 

Florasil, efficiency of removal of phospholipids 
from degummed soybean oil, B06 

Fluorescence, as measure of fat cidetion, 539 

Fluorescent whitening agents for detergents, 
review of product types, 114 

Fluorescent whitening agents in detergents, 114 
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9(10)-Formylstearate, conversion to carboxy- 
stearate, 337 

Foam, stability as function of pH for amine 
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Food emulsifiers, analytical techniques, 642 

—— identification by TLC, 642 
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Fragrances, in soaps and detergents, 41 

Frying, deep fat, nonvolatile decomposition 
products of triolein, 375 

Frying fats, biological effects of fat, 711 

—— changes in sensory evaluation with use, 
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chemical reactions in deep-fat frying, 718 
evaluation of quality of used fats, 728 
gel permeation chromatography as mea- 
sure of quality, 728 

—— nonvolatile decomposition products, 718 

—— nonvolatile products of simulated deep 
fat frying, 375 
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acids as measure of quality, 728 
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—— volatile decomposition products, 718 

—— volatile decomposition products of tri- 
linolein, 897 

me oils, nonvolatile products of simulated 

leep fat frying, 375 

Fuller’s earth, efficiency of removal of phos- 
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Fungi, effect on free fatty acids of safflower 
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—— synthesis, 
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Glyceride composition, interpretation of lipol- 
ysis by pancreatic lipase, 903 

Glycerides, computer dtmn of structures, 629 
inapplicability of comp anal by lipolysis 
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Glyceryl monostearate, in cosmetics, 438 
Glycerol 1,2-dipalmitate, dtmn by HPLC, 649 
Glycerol 1, 3 dipalmitate, dtmn by HPLC, 649 
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Glycerol a | fatty acid esters, 699 
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Gopher plant, as source of hydrocarbons, 657 
Guayule as source of rubber, 657 
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Hand cream, detection of spermaceti, 837 
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—— review, 845 ; 
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laundering, 44 

Hardness ions, contribution from fabric in 
laundry solutions, 44 
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Hexadecanol sulfate, viscosity in mixtures of 
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Hexadecylamine, inhibition of bacteria, 854 
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Hexanal in oils, correlation with flavor, 252 

Hexene, carbonylation, 496 
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Hydrocarbons, by irradiation of fatty acids, 
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—— from processing of whole plants, 657 
intermediates of microbial oxidation, 430 
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Hydrocarbons of vegetable oils, 886 
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Hydrogenated acids, microozonization anal for 
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Hydrogenation, by chromium carbonyl catal- 
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changes in pesticide levels, 391 
cis-bond producing using chromium car- 
bonyl catalysts, 577 
continuous, laboratory-scale, 383 

—— of herring oil, change in metal content, 
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Hydrogenated sunflower oil, stability, 451 

Hydrogenation, transfer using homogeneous 
catalysts, 

Hydrogenation catalysts, —w y carbonyl 
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Myduegenated aimed 4, 5. deep- 


fat frying, 718 

Hydrogenation of fats and oils, review, 792 

Hydrogenation of oils, models for trans isomer 
formation, 865 
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Hydroperoxides, from linoleic acid using pea- 
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Hydroperoxy acids by lipoxygenase oxidation, 
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Imidazoline fabric softeners, 118 
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—— catalysts, 796 
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Lactones, production during simulated deep-fat 
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—— history of use in cosmetics, 435 
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glycerides, ¢ 
—— pancreatic, in fat synthesis, 422 
Lipid oxidation, measurement, 539 
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